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relation of nutrition factors to diarrieca in, 930* 
roughage fed, fatty acid absorption from rumen 
of, 97 
synthetic milks for, 928* 
utilization of grass silage, pasture, and pelleted 
alfalfa meal by, 1170 
value of distillers solubles and vitamin B.: in 
milk replacement formulas for, 928* 
Calving interval, of Holstein-Friesian cows, causes 
of variation in, 932* 
Carbonyl compounds, 
in Blue-mold cheese, 253 
in milk, 1609 
in varieties of cheese, 918* 
Cardboard flavor, in skimmilk, 913* 
Carotene, 
alfalfa, and dry carrier vitamin A, relative 
value of, 1565 
cattle organs as affected by suboptimal levels 
of, 1556 
effect of antioxidants on calf utilization of, 1671 
effect of dietary antioxidants on utilization of, 
1484*e 
effect of methylating agents on calf utilization 
of, 440 
from dehydrated alfalfa, interrelationships be- 
tween dry earrier vitamin A and, 1660 
synthetic, for coloriig butter, use of, 919* 
Casein colloid, of milk, magnesium in, 912* 
Casein complex, factors affecting composition of, 
123 
Casein sol, in semblance of skimmilk, preparation 
of, 499 
Cations, in milk, determination of, 364 


Cattle, 
climatic physiology of, 715 
dairy, 
breed associations for, 712 
changes in type classifications of, 1015 
developments in reproductive physiology of, 
695 
estimating heritability of type classifications 
of, 1550 
genetics of, 693 
infectious and metabolic diseases of, 769 
nutrition and feeding of, 735 
ovarian functions, intervals between estrus, 
and conception rates in, 448 
review of ketosis in, 402 
Indian- and European-evolved, evaporative 
cooling in, 935* 
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inheritance of black hair patterns in, 435 
lactating, value of pelleting concentrate for, 
1448 
spetted, pigmented body area in, 933* 
Cellulose, influence of chlortetracycline on digestion 
of, 303 
Cellulose digestion, in vitro, physiological changes 
in growing calves associated with, 1280 
Centralized processing. of dairy records, 1485*e 
Cheese, 
Blue-mold, neutral carbonyl compounds in, 253 
carbonyl! compounds in varieties of, 918* 
Cheddar, 
amines in, 1134 
chromatographie study of ripening of, 1229 
influence of vegetable rennets on flavor of, 


917* 
made from pasteurized homogenized milk, 

1083 
short-time method for manufacture of, 917* 

cottage, 


bacterial reduction of biacetyl in, 915* 
effect of sorbic acid on spoilage organisms of, 
915* 
factors affecting spoilage organisms in, 915* 
use of nonfat dry milk solids in, 231 
ecurrent trends in manufacture of, 342 
Limburger, ripening of, 918* 
manufacture of, 824 
Provolone, 
effects of lipases on flavor of, 245 
free amino and fatty acids in, 129 
Romano, 
effects of lipases on flavor of, 245 
free amino and fatty acids in, 138 
Swiss, free amine and fatty acids in, 235 
Cheese curd, floating, 918* 
Cheese making, synthetic milk for study of, 499 
Cheese manufacture, technology of, 1616 
Cheese ripening, 
biochemical aspects of, 1773 
Cheese ripening, formol titration as measure of 
changes in protein during, 918* 
Chemistry, 
basic, of milk, progress in, 651 
of milk fat, review of, 1 
Chest girth-weight relationships, of breeds of bulls, 
930* 
Chlorinated naphthalenes, calf utilization of vita- 
min A as affected by, 930* 
Chlortetracycline, 
blood glucose of calves as affected by, 929* 
ealf growth as affected by, 929* 
cellulose digestion as affected by, 303 
Chocolate drink, stabilizers in, 1479*w 
Choline, vitamin A and earotene utilization in 
calves as affected by, 440 
Chromatography, gas-liquid, for volatile flavors, 
application of, 910* 
Chromic oxide, ruminant excretion of, 462 
CIP automatic valves, cleanability of, 919* 
Cobaltous chloride, blood sugar and pancreatic 
alpha cells as affected by, 934* 
Coconut-like flavor, of milk fat, 5-decalactone as 
cause of, 1104 
Coffee meal, dried, extracted, as feed, 938* 
Collection interval, characteristics of spermatozoa 
as affected by, 921* 
Concentrate, pelleted, for lactating cattle, value 
of, 1448 
Concentrated milk, sweetened, factors affecting 
characteristics of, 1089 
Concentrator, glass, vacuum, design of, 612 
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Conception rate, effect of ovarian function on, 
448 
Copper-induced oxidation, 
of milk, effect of dietary antioxidants on inci- 
dence of, 1484*e 
of milk in stainless steel, possibility of, 1487 
Corn silage, 
and hay, TDN intake and milk production as 
affected by, 1425 
as grain for cattle, 940* 
estrogenic activity of, 81 
Corn silages, comparison of, 998 
Costs, of handling semen, 1479*w 
Cow, dairy, 
the miracle of, 1211 
type evaluation of, 1485*e 
Cows, 
fluorosis studies with, 1481*w 
glamorous vs. profitable feeding of, 109 
influence of bumidity on grazing performance 
of, 1730 
Jersey, factors affecting nonfat solids in milk of, 
1337 
ketotic, peripheral leucocytic picture in, 934* 
lactating, grass-legume silage as sole roughage 
for, 938* 
lactating, grazing, behavior of, 1735 
milking, summer annuals for, 936* 
milking, utilization of nonprotein nitrogen in 
rations of, 1753 
Cream, 
alkaline phosphatase and xanthine oxidase in, 
528 
dry, 5-deealactone in, 1114 
Cream separator, 
self-cleaning, mechanics of, 1623 
self-cleaning, sanitary aspects of, 1629 
Crude fiber, in calf starter, comparison of, 929* 
Culture media, luminal contents of rabbit uteri as, 
920* 
Cultures, starter, influence of heating milk on re- 
sponse of, 914* 
Curd content, of washed and nonwashed butter, 261 


Dury ANIMALS, thyroid activity of, 924* 
Dairy cow, the miracle of, 1211 
Dairy enterprise, nature of, 900 
Dairy farm engineering, development of, 777 
Dairy farm records, best use of, 1332 
Dairy farm sanitation, progress in, 783 
Dairy farms, Florida, costs and returns from pas- 
ture on, 945* 
Dairy industry, governmental control of, 892 
Dairy management, worm-parasite contro) in, 943* 
Dairy manufacturing, 
contributions of industrial research in, 804 
extension activities in, 870 
research by federal agencies on, 800 
teaching of, 876 
Dairy plant engineering, progress in, 854 
Dairy plant sanitation, progress in methods of, 864 
Dairy production, 
extension work in, 789 
industrial research in, 683 
progress in teaching of, 795 
U.S.D.A. research contributions to, 674 
Dairy products, 
detection of foreign fats in, 947 
fluid, determination of acidity of, 1384 
merchandising of, 903 
methods for detection of foreign fats in, 956 
national trade associations for, 879 
policy for pricing of, 468 
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Dairy program, sound, recommended policies for, 
340 
Dairy records, centralized processing of, 1485*e 
Dairy science, joarnals and papers in field of, 905 
Dairy Show, Junior, program for, 943* 
Dairy technology, security of graduates in, 1486*e 
Dairymen, awakening flavor-conscicusness of, 944* 
6-Decalactone, 
coconut-like flavor of milk fat caused by, 1104 
in dried cream, dry whole milk, and evaporated 
milk, 1114 
Decarboxylase, leucine, of Streptococcus lactis var. 
maltigenes, 1125 
Dehydrogenase, spermatozoan, effect of egg yolk 
on activity of, 552 
Density, maximum, of milk, 916* 
Detergent, incidence of bloat as affected by, 942* 
D.H.I.A. reeords, heredity and environment as 
eausing variation in, 1482*w 
D.H.I.A. work, 50 years of, 792 
Dialysis, of skimmilk, 912* 
Diarrhea, calf, relation of nutritional factors to, 
930* 
1,1-dichloro-2,2-bis ethane, adrenal cortical atrophy 
induced by, 934* 
Diethylstilbestrol, 
anestrum treated with, 1482*w 
calf growth as affected by, 929* 
fed to calves, effects of, 929* 
fed to dairy eattle, effects of, 924* 
Digestibility, 
dry matter, method for estimation of, 936* 
of all-hay ration, effect of Fab and lecithin on, 
339 ‘ 
of ealf rations, effect of aureomycin on, 319 
of grass silage, effect of grain on, 939* 
of hay, effect of grinding on, 937* 
of preserved silages, 938* 
Diluents, semen, motility of spermatozoa in, 1690 
Diluters, 
semen, bicarbonate buffer, glycine and veresene 
in, 922* 
yolk-eitrate and milk, livability of spermatozoa 
in, 1759 
N,N’- Diphenyl - para-phenylenediamine, fed to 
cows, effect of, 1064 
Diseases, infectious and metabolic, of dairy cattle, 
769 
Disodium phosphate, composition of 
plex as affected by, 123 
Distillers solubies, in milk replacement formulas, 
value of, 928* 
Distribution, market milk, developments in, 884 
Dry matter, 
effect of various pastures on digestibility and 
intake of, 581 
method for estimation of digestibility of, 936* 


easein com- 


Bee YOLK, spermatozoan dehydrogenase ac- 
tivity as affected by, 552 . 
Electrical stimulation, induction of estrus by, 920* 
Embryo survival, effect of progesterone on, 456 
Embryonic mortality rates, of bulls in AI, 312 
Emulsifiers, ice cream, effects of, 1480*w 
Energy, nutritive value of feeds as sources of, 1396 
Engineering, 
dairy farm, development of, 
dairy plant, progress in, 854 
Environment, 
D.H.1.A. records as affected by, 1482*w 
fertility of cattle as influenced by, 933* 
Environmental adjustments, in sire evaluation, 
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fad 


944* 





ORIGINAL ARTICLES 


Enzymes, 
proteolytic, in milk 
rennet-like, vegetable, Cheddar cheese flavor as 
affected by, 917* 
Epinephrine, uterine motility as affected by, 
Esterase, liver, isolation of, 547 
Esterases, pregastric, lipolysis by, 928* 
Esterolytic activity, of alimentary tissues, 1312 
Estrogen, effect of estrogen feeding on milk levels 
of, 925* 
Estrogenic activity, of silages, levels of, 81 
Estrogens, urinary, fluorimetric estimation of, 162 
Estrus, 
effect of ovarian function on regularity of, 448 
in cows, electrical induction of, 920* 
Evaporated milk, 
maltol and hydroxymethylfurfural in, 978 
reduction of fat separation in, 26 
Evaporated milk industry in U. S., development 
of, 838 
Evaporative cooling, in 
evolved cattle, 935* 
Excreta, cattle, trace minerals in, 1482*w 
Experimental design, for switchback trials, 146 
Extenders, 
semen, 
comparison of, 1472*w 
factors affecting survival of frozen sperma- 
tozoa in, 1156 
survival of frozen spermatozoa as affected by, 
1574 
Extension, dairy manufacturing, activities in, 870 
Extension work, in dairy produetion, 789 


g20* 


Indian- and European- 


Ps digestibility of hay as affected by, 339 
Farm records, dairy, best use of, 1332 
Farming, grassland, 764 
Fat, 
animal, 
1461 
in milk, 
colorimetric determination of, 910* 
factors affeeting Babcock test for, 508 
milk, 
daily production of, 204 
6-decalactone in, 1104; 1114 
mode of formation of, 925* 
review of chemistry of, 1 
Fat-globule membrane, 
charaeteristies of, 912* 
characterization of fractions of, 909* 
Fat-protein complex, loss in solubility related to 
formation of, 909* 
Fat separation, in evaporated milk, reduction of, 
26 
Fats, foreign, 
methods for detection of, 956 
refractive index method for detection of, 947 


in rations, milk production value of, 


Fatty acids, 
free, 
in Italian cheese, effect of lipases on, 245 
in milk, silica gel for measurement of, 46 
in Provolone cheese, 129 
in Romano cheese, 138 
in Swiss cheese, 235 
polyunsaturated, in calf plasma, effect of die- 
tary lipids on, 1161 
rumen, effect of time 
trations of, 941* 
volatile, 
in blood and rumen, effect of age of calf on, 
1280 


and rations on concen- 
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in rumen and urine, effect of hay feeding on, 
942* 
reticulo-ruminal absorption of, 928* 
rumen absorption of, 97 
Feces, composition of holocellulose from, 1706 
Federal agencies, manufacturing research by, 800 
Feed, cattle, dried extracted coffee meal as, 938* 
Feed supplement, high nitrogen, from whey, manu- 
facture of, 919* 
Feed utilization, for 
efficiency of, 937* 
Feeding, 
glamorous vs. profitable practices of, 109 
limited grain, hay cunsumption of cows on, 937* 
of dairy cattle, 735 
report on soilage system of, 936* 
Feeds, as sources of energy, nutritive value of, 
1396 
Fertility, 
cattle, influence of heredity and environment on, 
933* 
relation of sperm fructose utilization to, 51 
semen, laboratory tests for, 1542 
sperm concentration and fructolysis relation- 
ships with, 326 
split-ejaculates of unfrozen and frozen semen 
for comparison of, 921* 
Fertilization rates, of bulls in AI, 312 
Fiber, dietary, milk production and hot weather 
discomfort of cows as affected by levels of, 937* 
** Filled milk,’’ for veal production, 1070 
Flavor, 
eardboard, in skimmilk, 913* 
in quality program, place of, 944* 
milk, 
making dairymen conscious of, 944* 
uniformity of, 1328 
of dairy products, importance of, 613 
of milk, 
effects of management practices on, 1480*w 
methyl sulfide in relation to, 1469 
oxidized, 
in milk, development of, 219 
of milk, copper-induced, effect of ingested anti- 
oxidants on, 1484*e 
Flavor compounds, volatile, 
tography of, 910* 
Flavor defect, of milk fat, 5-deealactone as cause 
of, 1104 
Flavor quality, of washed and nonwashed butter, 
261 
Flavor research, in food industry, 1484*e 
Floceulation, of 8-lactoglobulin, effect of calcium 
on, 514 
Fluorosis, in cows, study of, 1481*w 
Food industry, flavor research in, 1484*e 
Forage, grazed, determination of TDN in, 268 
Forages, 
composition of holocellulose from, 1706 
pepsin-treated, yields and protein content of 
holocellulose from, 1742 
Forestomachs, of calves, absorption of fatty acids 
from, 97 
Formaldehyde, milk lipase as affected by, 1375 
Formol titration. changes in protein during cheese 
ripening as measured by, 918* 
4-H Club, calf placement programs for, 943* 
Freezing point, 
of milk, factors affecting, 916* 
use of thermistors for determination of, 916* 
Fructolysis, sperm concentration and fertility re- 
lationships with, 326 


maintenance, variation in 


gas-liquid echroma- 
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Fructose, relation of fertility to sperm utilization 
of, 51 


G ENETICS, of dairy cattle, 693 
Genital tract fluids, viability of spermatozoa in, 
$23* 
Germicidal property, of milk, 914* 
Gestation, 
for Holstein-Friesian cows, period of, 1619 
in inbred Jersey herd, length of, 1578 
interrelationship between productivity and 
and lengths of, 932* 
Glucose, blood, 
effect of age of calf on, 1280 
effect of rumen lactate on, 942*; 1430 
of calves, effect of chlortetracycline on, 929* 
Glucose eatabolism, in spermatozoa, pathways of, 
923* 
Glycerol, survival of frozen spermatozoa as affected 
by levels of, 1574 
Glyecerol-1-C“, spermatozoan metabolism of, 214 
Glycerol equilibration time, survival of frozen 
spermatozoa as affected by, 1156 
Glycine, in semen diluters, 922* 
Glycolytice activity, of first and second semen ejacu- 
lates, 1483*w 
Governmental control, of dairy industry, 892 
Graduates, in dairy technology, searcity of, 1486*e 
Grain, 
digestibility of grass silage as affected by, 929* 
for cattle, ear-corn silage as, 940* 
Grain mixtures, high vs. low-protein, as pasture 
supplement, comparison of, 1304 
Grass, fed to calves, effects of, 196 
Grass-legume silage, as sole roughages for lactating 
cows, 938* 
Grass silage, 
calf utilization of, 1170 
effect of grain on digestibility of, 939* 
estrogenic activity of, 81 
high-moisture vs. wilted, calf 
930* 
preserved, digestibility of, 938* 
Grasses, pasture, comparative values of, 574; 581 
Grassland farming, 764 
Grazing performance, of cows, influence of hu- 
midity on, 1730 
Grazing systems, rotational and strip, utilization 
of smooth bromegrass under, 280; 287; 297 
Guernsey cattle, chest girth-weight relationships 
for, 930* 


Hay. 


alfalfa and alfalfa-timothy, feeding value of, 
1142 
alfalfa, fed to pastured cows, supplemental value 
of, 274 
alfalfa or mixed, changes in rumen and urine 
nitrogen and fatty acids associated with feed- 
ing of, 942* 
and corn silage, TDN intake and milk production 
as affected by, 1425 
effect of Fab and lecithin on digestibility of, 
339 
long and ground, digestibility and rate of pas- 
sage of, 937* 
Hay consumption, of cows on limited grain, 937* 
Hay: grain ratio, for calves, effects of, 171 
Head pattern, of spotted cattle, pigmented body 
area as associated with, 933* 
Heat, 
centrifugal sedimentation of milk proteins as 
affected by, 36 


response to, 
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composition of easein complex as affected by, 
precipitation of caleium caseinate by, 912* 
Heat treatment, 
of alfalfa meal, phosphatase test for determina- 
tion of, 561 
of milk serum proteins, 
affected by, 911* 
stability of penicillin in milk as affected by, 971 
Heifers, 
identical twin, effect of nursing calves on milk 
production of, 73 
infertile, stimulation of udder growth and lae- 
tation in, 924* 
Hereditary edema, in Ayrshires, 1071 
Heredity, 
D.H.1.A. records as affected by, 1482*w 
fertility of cattle as influenced by, 933* 
Heritability, of type classifications, estimation of, 
1550 
Holocellulose, 
from forages and feces, composition of, 1706 
from treated forages, yields and protein content 
of, 1742 
Holstein cattle, chest girth-weight relationships for, 
930* 
Holstein cows, influence of freshening season on 
production by, 933* 
Holstein-Friesian cows, 
eauses of variation in calving interval of, 932* 
gestation period for, 1619 
relations between monthly test-dry milk produe- 
tion of, 932* 
Holstein-Friesian families, sire influence on rate 
of maturity in, 931* 
Homogenization pressure, milk viscosity as affected 
by, 1500 
Hot weather discomfort, of cows, effect of fiber 
eontent of diet on, 937* 
Humidity, grazing performance of cows as af- 
fected by, 1730 
Hyalin-fibrin complex, in mammary gland, 1299 
Hydrogenation, of butter oil, 910* 
Hydroxamie acid, colorimetric determination of 
fat in milk by, 910* 
17-Hydroxyeorticosteroids, in 
tion of, 589 
Hydroxymethylfurfural, in evaporated milk, evi- 
dence of, 978 


rennet clotting as 


blood, determina- 


Ice CREAM, 
effeets of emulsifiers on fat constants of, 1480*w 
factors affecting lactose crystallization in, 1342 
influence of packaging materials on keeping 
quality of, 919* 
manufacture of, 833 
weight losses of during storage of, 1251 
Industrial research, 
in dairy manufacturing, contributions of, 804 
in dairy production, 683 . 
Ingesta, rumen, stratifications and kinetic changes 
in, 598 
Inheritanee, 
black hair patterns in cattle resulting from, 435 
total milk solids as related to, 934* 
Intestinal bacteria, effect of aureomyein on phago- 
eytosis of, 1386 
Intestinal flora, calf, effect of terramycin on, 1260 
Iodine, 
plasma bound, effect of thyroidectomy and iodine 
supplementation on, 610 
radioactive, effect of phenothiazine on thyroid 
function as shown by, 1749 
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serum inorganic and protein bound, effect of 
iodine feeding on, 1323 


oJ ERSEY CATTLE, chest girth-weight relation- 
ships for, 930* 

Jersey cows, 
factors affecting nonfat solids in milk of, 1337 
influence of freshening season on production by, 

933* 

Jersey herd, inbred, gestation length in, 1578 

Journals, dairy science, growth of, 905 

Junior Dairy Show, program for, 943* 


K ETOGLUTARIC ACID, in milk, 611 
Ketosis, 
bromsulphalein used to determine liver function 
in, 935* 
in darily cattle, review of, 402 
Ketotic cows, peripheral leuceoeytic picture in, 934* 


Lasorarory, 


and milk plant profits, 1473 
dairy plant, 1485*e 

Laboratory tests, for semen fertility, usefulness 
of, 1542 

Laectates, rumen, absorption and dissimilation of, 
942*; 1430 

Lactation, 
in infertile heifers, stimulation of, 924* 
relation of milk let-down to other phenomena 

of, 926* 

Lactation interval, milk composition in relation 
to, 926* 

Lactation yields, influence of 
945* 

Lacteal secretions, near parturition, appearance of 
specific blood serum proteins in, 926* 

Laetie acid, 
in rumen, production of, 1453 
semen quality relationships of, 1006 

Lactic acid bacteria, 
composition of peptide stimulatory for, 1532 
pancreas extract as stimulant of, 914* 

Lactic acid streptococci, in milk, action of peni- 
cillin on, 913* 

Lactobacilli, agar medium for, 1611 

8-Lactoglobulin, factors affecting viscosity «and 
flocculation of, 514 

Lactose, as milk replacer supplement, use of, 992 

Lactose crystallization, in ice cream, factors affect- 
ing, 1342 

Lactose metabolism, C™-uridine diphosphate glu- 
cose for study of, 925* 

Lecithin, 
digestibility of hay as affected by, 339 
vitamin A and earotene utilization in calves as 

affected by, 440 

Legume-grass pastures, grain supplements to, 1304 

Legume silage, 
estrogenic activity of, 81 
preserved, digestibility of, 938* 

Letters to the editor, 1-105; 3-16; 5-16; 7-18; 9-14; 
11-21 

Leucine, Streptococeus lactis var. maltigenes me- 
tabolism of, 1125 

Leucocytes, peripheral, in ketotie cows, 934* 

Limited grain feeding, hay consumption of cows 
on, 937* 

p-Limonene, methane-formation by rumen bacteria 
as affected by, 941* 

Lipase, 
Babeock test as affeeted by, 508 


management on, 
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milk, 
differential inactivation of, 1523 
effect of formaldehyde on, 1375 
factors affecting activity of, 1364 
kineties of, 1517 
preserving activity of, 1120 
separation of components of, 910* 
substrate relationships of, 1506 
Lipases, used in Italian cheese, effects of, 245 
Lipids, dietary, polyunsaturated fatty acids in calf 
plasma as affected by, 1161 
Lipolysis, by pregastric esterases, 928* 
Liver, isolation of esterase from, 547 
Liver function, 
bromsulphalein elimination rate for evaluation 
of, 935* 
in ketosis, bromsulphalein used for determina- 
tion of, 935* 


Be nexnee. in easein colloid of milk, 912* 
Maintenance, of cattle, variation of efficiency of 
feed utilization for, 937* 
Maltol, in evaporated milk, evidence of, 978 
Memmary gland, 
hyalin-fibrin complex in, 1299 
in calves, prediction value of measurements of, 
933* 
role of pituitary in growth of, 924* 
secretion of Ca” by, 1594 
Management, 
dairy, worm-parasite control in, 943* 
herd, mastitis control associated with, 945* 
lactation yields as affected by, 945* 
of calves, factors affecting growth under two 
systems of, 196 
Management practices, flavor of milk as affected 
by, 1480*w 
Manufacture, 
of butter, °19 
of by-products, 833 
of cheese, 824 
of dry milk, 833 
of ice cream, 833 
Market milk, developments of distribution and 
pricing of, 884 
Market milk operations, 1906 vs. 1956, 812 
Mastitis, 1768 
antibacterial activity of various products for 
treatment of, 927* 
diagnosis and treatment of, 945 
place of management in control of, 945* 
resistance of milk to activity of staphylococei 
causing, 927* 
state program for control of, 946* 
Maturity rate, in Holstein-Friesian families, in- 
fluence of sire on, 931* 
Medium, agar, for lactic acid streptococci and 
lactobacilli, 1611 
Mellorine, keight losses during storage of, 1251 
Membrane electrodes, electrochemical measure- 
ments of milk with, 345 
Merchandising, of dairy products, 903 
Mercurie chloride, Babcock test as affected by, 508 
Methane bacteria, rumen, in vitro studies on, 940* 
Methane formation, 
by rumen bacteria, effect of D-Limonene on, 
941* 
by rumen bacteria, mechanism of, 941* 
Methionine, vitamin A and carotene utilization in 
calves as affected by, 440 
Methyl! sulfide, flavor of milk as affected by, 1469 
Micrococei, milk, thermal resistance of, 1635 
Microfiora, of semen, 1481*w 
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Microorganisms, rumen, 

in inoculated vs. isolated calves, development of, 
927* 

influence of chlortetracyeline on cellulose di- 
gestion by, 303 

Milk, 

activity of alkaline phosphatase in, 1644 

a-ketoglutarie acid in, 611 

and products, radiation preservation of, 374; 
379; 391 

breed and individual variations in protein con- 
stituents of, 1683 

earbonyl compounds in, 1609 

characteristics of fat-globule membrane frae- 
tions from, 912* 

colorimetric determination of fat in, 910* 

control of rancidity in, 1613 

detection of N,N’-diphenyl-para-phenylenedia- 
mine in, 1064 

determination of cations in, 364 

develooment of oxidized flavors in, 219 

dry, manufacture of, 843 

dry whole and evaporated, 5-decalactone in, 1114 

effect of homogenization pressure on viscosity of, 
1500 

effect of management practices on flavor of, 
1480*w 

effect of variants in pipeline installations on 
acid degree of, 927* 
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in, A33 
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A71 
lysine requirements of, A72 
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affected by, A53 
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for lactic starters, detection of, A44; A55 
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Installment financing, A59 
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Instrumentation, in automation, A44 
Insulation, A57 
of truck bodies, A77 
Insurance, group, for dairy plants, A87 
Intestinal tract, bacterial flora of, A92 
Intramammary pressure, during milking, changes 
in, A25 
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Iron deficiency, test for, A72 
Iron metabolism, A92 
Irradiated foods, acceptability of, A41 
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for, A66 
Lactobacillus strains, stability of, A53 
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as lipotropie agent, A93 
converted to glucose and galactose, A68 
in concentrated milk products, crystalliza.ion of, 
A28 
Lead, in foods, traces of, A92 
Leucine, C-labeled, rumen metabolism of, A6 
Lipids, effects of ionizing radiations on, A98 
Lipotropie agent, lactose as a, A93 
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Livestock prod, A39 
Loading mechanism, 
ging machine, A7 
Loeation, importance of, A24 
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in proteins, utilization of, 
infant requirement for, A72 
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Markets, future, A88 
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caused by dry storage of inflations, A19 
eontro! and treatment of, A51 
economic importance of, A75 
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prevention and treatment of, A5dl 
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Measuring device, automatic, for milk, A45 
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Microorganisms, 
as analytical tools, use of, A21 
rumen, 
metabolism of C'-substrates by, A6 
nutritional requirements of, A79 
Milk, 
adulterated, detection of, A63 
antibiotic contamination of, A91 
appartus for aeration of, A99 
biochemical activities of micrococci in, A54 
bulk, pickup routes for, A9 
ealcium phosphate in, A63 
centrifuge for clarification and standardization 
of, A8 
containing penicillin, examination of, A54 
detection of adulteration of, A36 
detection of antibioties in, A5 
detection of pencillin in, A54 
detection of post-pasteurization contamination of, 
A63 
determining antibioties in, As 
dried or evaporated, process for, A5 
early, tocopherol in, A34 
estimation of protein in, A98 
evaporated, and pooled mother’s, nutritional re- 
sults with, A33 
fluid, 
basis for pricing of, A99 
quantity discount pricing of, A99 
from cooled cows, production and composition 
of, A8l 
home consumption of, Al6 
homogenized, 
half-and-half, factors affecting heat stability 
and viseosity of, A40 
infant feeding with, A32 
in school Junches, use of, A37 
inhibitory substances in, A6 
limited, raising calves on, All 
low sodium, Al6 
manufacturing, bacteriological quality of, A15 
market, detection of reconstitute milk in, A21 
microdetermination of caleium in, A85 
micrococei in, A54 
multi-vitamin, A86 
pasteurized, 
keeping quality of, A63 
keeping quality test for, A48 
psychrophilie bacteria in, A48 
problem of antibiotics in, A81 
sanitation inspection of, A62 
solids-not-fat content of, Ai 
Southern Illinois production and utilization of, 
A80 
sterilized, in Israel, A91 
use of chocolate in, A41 
vending of, A24 
viscosity of, A62; A63 
vitamin A in, A62 
vitamin Biz in, A92 
vitamin D, A32 
vitamin D in, A63 
Milk allergy, incidence of, A34 
Milk antibiotics, educational drive on, A40 
Milk can covers, apparatus for unseating of, A45 
Milk can unloader, A7 
Milk cock, automatic, A13 
Milk composition, in hormone-induced lactation, 
A26 
Milk concentrate, fresh, 
consumption of, A4 
improvements in, A91 


A119 


Milk consumption, 
in Indianapolis, factors affecting, A10 
in schools, increased, A37 
Milk coutainer, for refrigerator, A25 
Milk control program, A8 
Milk cooler, A39; A61 
Milk crate, A89 
Milk crates, icing of, A78 
Milk dealers, 
advertising budget for, A23 
new business for, A9 
Milk diets, effects of adding carbohydrates to, A91 
Milk dispenser, A16 
for homes, A87 
Milk distribution, 
and processing, costs of, A8 
changes in, A30 
costs of, A69 
Milk fat, 
Canadian, variation in fat constants of, A22 
detergent test for, A22 
Milk fever, A75 
Milk industry, bottled, in Kentueky, A8 
Milk Industry Foundation, market expansion ob- 
jectives of, A86 
Milk market, Memphis, study of, A29 
Milk marketing, 
economic survey of, A30 
report on, A78 
Milk mixtures, soured, in infant feeding, advan- 
tages of, A102 
Milk packaging, in smaller plants, A86 
Milk pipeline system, A31 
Milk plant operations, rising costs of, A23 
Milk powder, 
dry, process for, A28 
spray dried, causes of increased plate counts of, 
A52 
Milk pricing, 
bibliography on, A99 
experimental, pupil response to, A99 
Milk processing, and distribution, costs of, A8 
Milk produeers, 
campaign by, A9 
in and out of Detroit market, A30 
Milk produet, whole, dehydrated, process for, A5 
Milk production, 
effect ef pasture fertility on, A12 
effect of repeated glucose injections on, A102 
efficiency of concentrated feeding for, A79 
in hormone-induced lactation, A49 
influence of milking frequency on, A64 
Milk products, 
butterfat content of, A86 
concentrated, crystallization of lactose in, A28 
processing of, A96 
Milk program, sehool, ABC’s of, A9 
Milk proteins, sedimentation of, A68 
Milk pump assembly, A13 
Milk quality, A89 
cost of, A80 
Milk sales, 
in Denver, A59 
in St. Louis, A38 
Milk secretion, effect of between milking intervals 
on, Al6 
Milk solids, nonfat dry, official grading of, A76 
Milk standardization, apparatus for, A45 
Milk sweets, Indian, preservation of, A52 
Milk testing, on farm, A70 
Milk transfer unit, for milking machines, A31 
Milk yield, in Egyptian herds, genetic improvement 
in, A60 
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Milker, 
hand, A47 
pulsator-type, A47 
Milking, 
changes in intrammary pressure during, A25 
prepartum, value of, A102 
Milking apparatus, A31; A47; A47; A6l 
Milking bucket, hygienic, A100 
Milking lines, pump for cleansing and sterilization 
of, A42 
Milking machine, 
device for cleaning hose lines of, A103 
effects of sanitizing procedures on, Al8 
milk transfer unit for, A31 
pulsator and releaser for, A13 
strainer for, Al3 
vacuum control for, Al3 
valve device for, Al3 
Milking machine cups, A61 
Milking machine valves, A89 
Milking system, A61; A61; A61; A70; A101 
eontinuous, shut-off for, Al3 
pipeline, cleaned-in-place, A73 
Moisture, extruded through skin of cattle, assess- 
ment of, A49 
Molasses, feed dispensing system for, A100 
Mycobacterium johnei, congenital infection with, 
A75 


Nierte, for feeding young animals, Al2 
Nitrogen, utilization by boys, A33 
Nitrogen distribution, in ice cream, effect of stor- 
age on, A24 
Nonprotein nitrogen, ruminant utilization of, A80 
Nutrition, 
amino acid balanee in, A64 
clinical, advances in, A41l 
in surgery, A32 
Nutritional problems, in surgery, A92 
Nutritional requirements, in early life, A72 
Nutritive value, of concentrates, effect of texture 
on, A30 


Owes avons. reduetion of, A62 
Oleie acid, radiation-induced oxidation of, A98 
Orange juice, dairy-pack, production of, A66 
Organisms, 
coliform, study of, A44 
food poisoning, heat resistance of, A96 
producing scours, antibiotic resistance of, A5 
rumen, 
eharacteristies of, A66 
preservation of, A44 
Orotie acid, 
APF of casein as related to, Al7 
relation of APF to, A71 
Osmotic pressure, intestinal, A102 
Oxidized flavor, role of ascorbic acid in develop- 
ment of, A32 . 
Oxytetracycline, in mastitis, A27 


Pacxaczs, wrapper for, A3 
Packaging, of twin quarts, A78 
Packaging costs, for retail selling, A38 
Paints, for dairy plants, A2: 
Papain, assay for, A55 
Paraffin, as cheese coating material, A3; AS4 
Pasteurization, with Hi-Heet unit, Al4 
Pasteurizer, A45 

home, A48 

Roswell, public health aspects of, A45 


Pasture, 
milk produetion related to fertility of, A1l2 
on pumice soils, establishment of, A47 
practices and costs of improvement of, A80 
seasonal changes in composition of, A46 
Pastures, 
dairy, milk flavor as affected by BHC and DDT 
treatment of, A26 
flavor of dairy products as affected by BHC and 
DDT treatment of, A47 
high-produetion, volatile acids and ammonia in 
rumen of sheep on, A46 
Penicillin, in milk, detection of, A54 
Penicillin-containing milk, examination of, A54 
Personnel administration, AS88 
Pesticides, in animal feeds, A89 
Phenol coefficient, as index to disinfection, A20 
Phosphatase test, for cheeses, A22 
Phospholipids, in milk, estimation of, A56 
Phosphorus, 
serum, in infants, A33 
utilization by boys, A33 
Photography, in work simplification, use of, A9 
Pipeline milking system, cleaned-in-place, A73 
Plate count, of milk, effect of freezing on, A20 


Plate counts, increased, of dried milk, causes of, 
A52 
Pollution, of streams, problems in, A41 
Pouring spout attachment, A49 
Polysaccharide, iodophilic, in streptococci, forma- 
mation of, A53 
Prepartum milking, value of, A102 
Price spreads, increasing, A29 
Pricing, of milk, protein in, A8 
Property, their own, let’s make them presents of, 
A88 
Propionic acid bacteria, metabolism of labeled 
glucose by, A67 
Protective coatings, for metals, A2 
Protein, 
from aerated sewage and whey, A52 
high-protein corn as source of, A30 
in milk, estimation of, A98 
in pricing milk, role of, A8 
low, in reducing diets, A92 
unaltered, infant gastrointestinal absorption of, 
A33 
Protein fractions, labeled, electrophoretic deter- 
mination of, A56 
Protein-sugar interactions, infrared absorption 
speetra and, A36 
Proteinaceous composition, preparation of, A53 
Proteins, 
in milk, sedimentation of, A68 
precipitation of, A84 
Pseudomonas mastitis, Al 
Psychrophilie bacteria, 
eontrol of, A84 
in bulk milk, A5 
Pulsator, for milking machine, A13 
Pumice soils, pasture establishment on, A47 
Pump, breather, for cleaning milk lines, A42 
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ehain of command in, A9 
of dairy products, chemistry in, A86 
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Quaternary ammonium compound, in teat cup 
decontamination, efficacy of, A53 

Quaternary ammonium compounds, report on, A21 
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high energy, of oleic acid, effects of, AY8 
ionizing, of vegetable oil, effect of, A98 
mereury resonance, cold sterilization of liquids 
by, A5d 
sterilization through, A36 
Rapeseed oilmeal, nutritional value of, All 
Receiving, measure efficiency of, A29 
Reducing diet, A72 
Reducing diets, low-protein, A92 
Refrigeration, 
in dairy plants, economies in, A77 
mobile, electric powered, A7 
Regulator, for separator bowl, A7 
Renal function, of newborn infants, A64 
Rennet, erystallized, preparation of, A56 
Reproduction, and infertility, A83 
Reproductive efficiency, effect of Vibrio fetus on, 
Al 
Reports, necessary, to management, A46 
Research discovery, A49 
Respiration rate, of cattle, effect of climate on, 
A73 
Retail selling, packaging costs for, A38 
Reticulo-rumen, factors affecting physical and bio- 
chemical processes of, A25 
Retrolental fibroplasia, A32 
Rumen bacteria, media for, A67 
Rumen microbial system, effect of 
compounds on, A53 
Rumen microbiology, kinetics of, A84 
Rumen microorganisms, 
metabolism of C“-substrates by, A6 
nutritional requirements of, A79 
Rumen organisms, 
characteristics of, A66 
preservation of, A44 
Rumen streptococci, iodophilic polysaccharide for- 
mation by, 453 
Ruminant, utilization of nonprotein nitrogen vy, 
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Ruminant feed, A60 
ammonium formate in, A89 

Ruminant feed supplement, A69 

Ruminant stomach, dietary factors affecting de- 
velopment of, A93 

Ryegrass, perennial, A47 


S anes, 
retail, incentives for, A10 
supermarket, factors affecting, All 
Salesmen, route, A87 
Sandwich machine, A71 
Sanitary procedures, for soft serve stores, Al4 
Sanitation, and iodine, A18 
Sanitizing procedure, for glasses, A18 
Sanitizing procedures, for milking 
effeets of, A18 
Seanning device, for C-sugars, A36 
School lunches, use of milk in, A37 
School milk program, ABC’s of, .A9 
Schools, increasing milk consumption in, A37 
Scissors, for Italian cheeses, A28 
Seours, calf, chemotherapeutic sensitivity of Es- 
cherichia coli from, A75 
Sedimentation, of milk proteins, A68 
Semen, metabolism of, A81 
Separation, centrifugal, A6 
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Separator, 
centrifugal, 
bowl for, A7 
shock mount for, A7 
cream, 
disk assembly for, A7 
power washing, 
disk assembly for, A50 
metering valve for, Als 
Separator bowl, centrifugal, regulator for, A7 
Separators, new developments in use of, A77 


Sewage, aerated, protein from, A52 
Sherbet, dry whey for, Al4 
Shipping container, A61 
Shock mount, for separator, A7 
Short-change artist, A99 
Shortenings, trans fatty acids in, A97 
Shrinkage, of ice cream, effect of milk protein vari- 
ation on, A24 
Shut-off, for continuous milking system, A13 
Silage, 
characteristics of lactate-fermenting anaerobes 
from, A67 
corn, use of urea with, Al2 
grass, sodium metabisulfite preservation of, Al2 
produetion practices for, Al2 
red clover and grass, effects of preservatives on, 
A30 
sweet clover, prothrombin time of cattle blood 
as affected by feeding of, Al7 
Silage preservatives, comparison of, A3u 
Silicones, in dariy industry, A38; A57 
Silo construction, costs of, Al2 
Skimmilk, costing of, A88 
Sodium metabisulfite, preservation of grass silage 
with, Al2 
Soft-serve operations, bulk handling of mix for, 
Ald 
Soft-serve stores, sanitary procedures for, Al4 
Solids, of dairy products, determination of, A22 
Solids-not-fat, in milk, 
content of, A91 
effect of heredity on, AGO 
factors affecting levels of, A64 
test for, A69 
Sorbitol, spermatozoan metabolism of, A102 
Spermatozoa, 
dead and live, counting methe. for, Al2 
glycerol and sorbitol metabolism of, A102 
Sporicidal tests, for disinfection, A20 
Spray drier, A37 
Spray drying apparatus, collection equipment for, 
A28 
Squeeze chute, for cattle, A39 
Stall structure, A47 
Stanchion housing, conveyor feeding system for, 
A80 
Stanchion release, lever operated, A89 
Standards, 
sanitary, 3-A, for dairy equipment, A81; A87 
Staphylococci, coagulase positive, mediuin for, A67 
Starier, lactic, incidence of inhibitors of, A76; A77 
Starter culture, cheese, frozen preservation of, A83 
Starter cultures, improved, A77 
Starter inhibitors, detection of, A44; A55 
Starters, growth of flavor organisms in, A54 
Steam, in dairy plants, economies in, A77 
Steel, protection of, A77 
Sterility, of cattle, Al 
Sterilization, 
cold, of liquids, by mereury resonance radiation, 
AS 
through radiation, A36 





SUBJECT INDEX 


A122 


Sterilized milk, in Israel, A91 

Sterol acetate test, for foreign fats in dairy prod- 
uets, A22 

Sterols, as index of butter adulteration, A51 

Stick confections, selling of, A25 

Stomach, ruminant, dietary factors affecting de- 

velopment of, A93 

Storage racks, for cheeses, A52 

Storage tank, refrigerated, for milk, A45 

Strainer, for milking machine, Al3 

Stream pollution, problems in, A41 

Streptococci, group D, iodophilie polysaccharide 
formation by, A53 

Strip cup, for mastitis, AS9 

Sugars, 
C-labeled, seanning device for, A36 
chromatography of, A56 
colorimetric determination of, A55 
lactated, preparation of, A99 

Sulfate, imorganic, in milk, colostrum and blood 
of cows, A56 

Supreme court, Pennsylvania, decision on ice milk, 
Al4 

Surgery, 
nutrition in, A32 
nutritional problems in, A92 

Systox-treated hay, fed to cows, effects of, A39 


Tan HOLDER, A100 
Tail sling, A61 
Tank, for cooling milk, A58 
Tank truck, dual job, A46 
Tardocillin, treatment of streptococcal 
with, A43 
Teat cup, mechanical operated, A31 
Teat cup cleaner, A31 
Teat cup inflations, mastitis associated with dry 
storage of, Al9 
Teat cup support, A70 
Teat cups, 
cleaning method for, A31 
decontamination of, A53 
vacuum cut-off for, A13 
Tellurite-glycerine agar, 
staphlococei, A67 
2,3,5-Triphenyltetrazolium chloride, for detecting 
starter inhibitors, use of, A55 
Triphosphate, chromatographic determination of, 
A56 
Tocopherol, 
in Duteh butter, levels of, A51 
in early milk, A34 
Truck bodies, 
insulation of, A77 
magnesium for, A38 
Trucks, refrigerated, A58 
Tryptophane, in proteins, utilization of, A72 
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Upper, 


radiographic study of function of, A63 
washing and sanitizing of, A20 
Udder washer, A100 
Uleer diets, and coronary arteriosclerosis, A33 
Undernutrition, in East Africa, A32 
Unit operation, in chemical engineering, A57 
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Urea, 
for cattle, evaluation of, A79 
for cattle on corn silage, use of, Al2 
Urea fractionation, identification of fats by, A21 


Vac-ueat PROCESS, A8 
Vacreation, multi-stage, A58 
Vacuum control, for milking machine, A13 
Vacuum cut-off, for teat cups, Al3 
Valving spout, for releasing whipped cream, A71 
Vending, 
developments in, A59 
future of, Al0 
of half-gallons of ice cream, Al4 
of milk, A24 
Vending machine, refrigeration jacket for, A62 
Ventilation, of farm buildings, A13 
Veterinary medicine, preventive, outline of, A35 
Vibrio fetus, in experimental infection, effects of, 
Al 
Vitamin A, 
determination of, A57 
in butterfats, throughout lactation, variation in, 
A64 
in market milk, A62 
losses during ghee manufacture, A52 
Vitamin A deficiency, in infaney, A33 
Vitamin Bu, 
assay for, A55 
in milk, A92 
microbial synthesis of, A84 
Vitamin D, 
in milk, A63 
report on, A85 
sample preparation in bioassay for, A22 
Vitamin D milk, A32 
Vitamin metabolism, A81 
Vitamins, in yoghurt, A62 
Volatile acids, in rumen of sheep on high-produc- 
tion pastures, levels of, A46 


Wasure COMPOUNDS, for milk bottles, 

A49 t 
Washing machine, for centrifuge-dises, A18 
Waste disposal system, A73 j 


Waste treatment, 
dairy, A17 
industrial, principles of, A3 
Water bowl, A100 
Water-insoluble acids, 
butter quality related to, 43 
in butter, method for, A%1 
Wax composition, for dairy use, A99 
Waxes, micro-crystalline, for coating cheese, 
A84 
Weaner, calf, Al13; A100 
Weighing, A46; A59 
Wetting agents, bacterial content of, A44 
Whey, 
dry, as frozen dessert ingredient, Al4 
protein from, A52 
Whey solids, food uses of, A76 
Winter feeding, of dairy cows, A60; A60 
Work simplification, use of photography in, A9 
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